CHAPTER VI
WINE
Wine is the name given to the alcoholic beverage obtained by the complete
or partial alcoholic fermentation of the must or juice of the grape, fresh
or slightly turned, without addition of any extraneous substances.
The essential and normal components of wine are the same in almost
all varieties and types; the respective proportions alone vary in different
kinds of wine, which may be grouped in three principal categories, namely,
ordinary wine, sweet wine and vins de coup age (used for improving weak
wines).
These components are alcohol, glycerine, sugars, colouring matters,
albuminoid and tannin substances, inorganic salts (phosphates, sulphates
and chlorides of potassium, sodium, magnesium, calcium and aluminium),
non-volatile organic acids (especially tartaric, malic, succinic and lactic,
partly free and partly combined as salts), volatile acids (especially acetic)
and esters, the latter being the source of the particular perfume or bouquet
of the wine.
Analysis of wine may be directed to the following ends :
(a)  To establish its commercial value.    In this case great importance
attaches to the examination of the objective characters and to the deter-
mination of some of the more important constituents, e.g., the alcohol,
extract, sugars (for sweet wines), acidity and intensity of colour (for vins
de "oupage).
(b)  To ascertain if the wine is normal or has undergone alterations
owing to defects in the prime materials employed (grapes turned bad, or
unripe, or attacked by parasites, etc.), or to faults in the manufacture or
storage.    In this case, besides the objective and microscopic examinations,
use is also made, where necessary, of determinations of the normal com-
ponents of wine as in case (c).
(c)  To determine if the wine has been adulterated so that it cannot
be regarded as genuine.   The adulteration may refer to the natural com-
ponents of the wine and it is then necessary to ascertain if these are present
in the absolute and relative amounts proper to the particular kind of wine,
or it may be due to the addition either of excessive doses of permissible
substances or of substances quite foreign to the normal composition of
the wine.   In such cases, in addition to the determinations indicated above,
it will be necessary to make a more or less complete analysis, determinations
being :made of the glycerine, volatile acidity, ash, plastering, sulphurous
add, alkalinity of the ash, organic acids (mainly tartaric and citric), phos-
phating, salting and glucose, and tests for extraneous substances, such
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